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APPETIZERS

FARM RADISHES with Butter and Sea Salt (VE) (GF)

SMASHED PEA CROSTINI
with Smashed Spring Peas, Garlic Ricotta, Lemon, Mint (VE)

CREAMY ‘GURKENSALAT’ with Grilled Pearl Onions (VE) (GF)

VEGETARIAN ‘ERDAPFEL-GULASCH~’
with Potatoes, Roasted Peppers, and Red Wine (VG) (GF)

SMOKED TROUT CROSTINI with Creme Fraiche, Lemon, and Dill

SMOKED TROUT CANAPES with Cucumber, Creme Fraiche, Lemon, and Dill (GF)
DUCK MEATBALLS with Tomato and Pecorino

AUSTRIAN MEATBALLS with Pork, Mushrooms, Shallots, Rosemary, and Cream
SLOW-COOKED PULLED PORK SLIDERS

JAPANESE BEEF SLIDERS
with Teriyaki Glaze, Pickled Onions, and Shredded Cabbage

BEEF TENDERLOIN KEBABS with Zucchini, Peppers, Squash, and Onions

WIENERS with THMP Saverkraut, and Horseradish Mustard

CURATED CHEESE AND CHARCUTERIE BOARD
TALEGGIO with Fig Preserves and Croccantini Crackers
SALUMI with Red Wine Mustard, Microgreens, Sourdough Toast

DIPS AND SPREADS SELECTION
with Housemade Naan, Hummus, and Eggplant Caponata

FARM FRESH VEGETABLE CRUDITE with THMP Hummus

JOHNNY’S FRESH SALSA & GUACAMOLE with THMP Tortilla Chips
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